
*E a preparing for
Christmas*-me. Good¬
ness knows I wisht I
was, but Christmas do¬
ings ain't for me no
more. And just be¬
cause I was a bakins

âi?8 "af^f^* sometniuS to eat to-

,^V)^*^£^"' morrow, which hap-
SrSxS^aMK peDS to be Christmas.
^aBy^Sf?^ she thought I was pre¬

paring fer that day a

special."
Betty Green sighed as she placed

'the pie in the oven, and pulled a
kitchen chair up beside the stove.
The new neighbor, who had but re¬

cently moved into the town, and who
knew nothing of Betty's history, had
just left. With the Christmas spirit
.everywhere she had thought of
course Betty was preparing a feast
for the day.
"Now, if Jim hadn't never sailed

away on that water-logged old Mary
Ann, as he did a-going on four year
ego, I guess I could a been preparing
for Christmas like other folks. If
there hadn't been nobody else, Jim
and me could of enjoyed Christmas,
and then maybe there'd a been some¬

body else-somebody what Just about
now would a been liking dolls or tin
cars, and if so Jim and me would a
teen having a Christmas tree for that
somebo dy,
and we'd be
a having the
.best Christ¬
mas in all
(South Cove.

"My, how I
¡did try to
Ikeep Jim
tfrom sailing
.in that Mary
A~n n. A n y - ¿=
¡bo'dy what f

- knew any¬
thing about
ships knew
she wasn't fit
.to go to sea
;in, but Jim
says it's the
only berth
.he's likely to
.get. and tak-
>¿ng it would
our marrying
just that
much sooner, and the Mary Ann or
Jim ain't never been heard of since
she left that South America place to

go round the Horn on her way to
.China."
The bright eyes of Betty Green

were wet with tears as she opened
the oven door to raise the pie to a

higher shelf. Ever since Jim Busby
failed to return in time for the wed¬
ding which Betty had so carefully
prepared for four years ago-a wed¬
ding which was to be the nig event
of the Christmas season at South
Cove-she had had a lonesome life.
Two months after the Christmas

that was to have been Betty's wed¬
ding day her aged father had been
carried to the village cemetery, leav¬
ing her alone in the world. With no

«other relatives, and with no friends
except those at South Cove Betty re¬

mained in the little fishing town in
which she had been born nearly twen¬

ty-seven years ago.
With the baking finished, Betty left

the kitchen and went into her bed¬
room. She wanted nothing so much
as te be alone in that room that had
been her father's-in that room where \

she kept carefully preserved the wed- 11
¿ling clothes she had lavished so much 11
care upon four years ago. These £

clothes and the faded photograph of £

Jim Busby on her bureau were all 11
.that were left her of her romance.

{With these she would spend her
Christmas eve, would live over again
4he courting days. And Jim should be

ithcre with her. That would be her
?Christmas.

With care ehe took each garment
'from its wrappings in the bureau
«Irawer and spread them on the bed.
fChc pretty wedding dress which
Sarah Glover had helped her make
-yes, she would put it on tonight just
as she had planned to four years ago.
Jim would like her to do that; he had
xilways iiked to see her prettily
.dressed, and maybe Jim might see

îher from the spirit world tonight.
As she fastened the gown she Bl*

¡most fcrgoi that Jim could not be
there, that it was all j i

a make-believe. As £

she stood before *he
mirror the smil*> of
four years ago came
back again. She noted
the color in her
cheeks; it was like a

bridal blush.
A rap at the door

dispelled the illusion
she had permuted her¬
self for a few mo¬

ments. She could not
go to the door in that
dress. The caller
would have to wait, but

Ihe did not wait. She heard the door']
pwing, a heavy step on the floor, and
to. voice-oh! such a familiar voice-

jcalling Betty.
"Jim! My Jim!" she answered, as

;ehe pulled open the door of her bed-
jroom and sprang into the arms of a

)Btrong, bronzed sailor.
Far into the night she listened to

'jim's tale of shipwreck on the Pata¬

gonian coast, of the months and years
of practical captivity before he could
get back to a seaport.

''And now," he said, "I am home to

claim my Christmas bride."
"And I have our Christmas baking

done," said Betty.
WRIGHT A. PATTERSON.

VARIETY OF CUSTARDS

SURELY SOME HERE TO PLEASE
ANY PALATE.

Chocolate, Always 3 Favorite, May Be
Easily and Quickly Prepared-Mad«
From Chopped Nut Meats ls
Another Delicious Confection.

Chocolate Custurd-Cook 4 tea¬
spoons cocoa in one-half cup hot
water till thick, thea add 4 cups hot
milk. Pour over 2 well-beaten eggs
and stir well. Strain into a pudding
dish, and steam 20 minutes. Serve
with whipped cream piled on top,
sweetened and flavored. , One cup
sjugar should be added to the cus¬

tard.
Fresh Apple Custard-To one pint

apple sauce add one quart sweet milk,
four eggs, one tablespoon cornstarch,
pinch of salt, one-fourth grated nut¬
meg, one tablespoon melted butter,
juice one lemon and grated rind of
half. Bake with under crust only
and do not put any meringue on lt.
Nut Custard.-Poach the beaten

whites of four eggs by spoonfuls in
three cups of scalding milk, drain
thoroughly and return the milk which
drips off to the double boiler. Beat
the yolks of the eggs until light, add
half a cup of sugar and half a salt-
spoon of salt, pour in the hot milk
slowly, then stir and cook until thick.
Remove from the fire, add three-quar¬
ters of a cup of chopped nut meats,
flavor with almond or vanilla, turn
into a glass dish and cover with the
poached whites. *

Coffee Custard.-Tie half cup of
ground coffee in a muslin bag, put
it in a quart of hot milk and cook 20
minutes in a double boiler. Stir two
tablespoonfuls of flour into one cup
of sugar, add half saltspoon of salt
and four beaten eggs, stir in the fla¬
vored milk and cook in the double
boiler until thick, stirring constantly.
Fill sherbet cups with the custard^
and serve ice cold with a spoonful of
whipped cream in each.
Orange Custard-Peel four sweet

oranges, remove all white pith and
cut in circles. Lay the slices In a

glass dish and sprinkle with pow¬
dered sugar. Pour over them a cus¬
tard made of the yolks of two eggs,
one tablespoon of sugar, one cup of
milk and vanilla flavoring. Put above
mixture in a saucepan and set in a

larger pan of boiling water. Heat
slowly and stir till it begins to thick¬
en. Do not let it boil or it will curdle.
Add whites of eggs, beat thoroughly
ind pour over oranges. Serve cold.
Lemon Custard-Grate the thin,

yellow rind of lemon and press out
all the juice. Mix the grated rind
md juice with; one cup of water, place
jver the fire and allow to boll, then
idd one tablespoon butter, one of
cornstarch, wet in half cup of cold
¡vater. When it boils again remove
!rom the fire, add a tiny pinch of salt
md allow to cool. Break two eggs
nto a bowl, reserving one of the
¡vhites of the eggs. . Beat the eggs
inti! light, add one cup of granulated
>ugar and add to the cornstarch. Pour
nto a buttered pan and bake until
:he custard is firm. About 20 minutes
.viii be sufficient. Beat the white of
?gg to a stilT froth with a tablespoon
)f sugar and spread this lightly over
he top of the custard and return to
he oven until a delicate brown. This
:ustard may also be cooked in small
ndividual cups. Fill the cups and set
hem in a pan, which must be filled
vith boiling water to nearly reach
he top of the cups. When the cus¬
tards r.re baked remove from the pan
md allow to cool. Serve with a little
grated nutmeg on top of each, or a

)it of bright jelly.

Tapioca and Milk Soup.
Use half a cupful of tapioca, two

iupfuls of water, two pints of milk,
wo tablespoonfuls of butter, one ta-
»lespoonful of flour, a teaspoonful of
salt, a dash of pepper, one medium
iized onion, two blades of celery a»d
L slight grating of nutmeg. Wash the
apioca and soak it for six hours in
he two cupfuls of cold water, then put
t in a double boiler and set lt on the
;tove to heat. Put the butter, the
inion and the celery chopped fine into
i small frying pan and cook slowly
or ten minutes; add the flour and stir
mtil smooth and frothy. Pour the
:ontents of pan into a boiler of hot.

nilk, add the salt, pepper and nut-

neg and cook ten minutes longer.
¡train the milk mixture into tho boil¬
er containing the tapioca and cook al!
or half an hour.

Sweet Pickled Peaches.
To seven pounds of fruit allow three

md three-quarjer pounds of sugar.
?ut the sugar into a kettle with one

luart of vinegar and two ounces each
)f cloves and stick cinnamon. Pare
he peaches and stick a clove or two
n each one. Place a few at a time
n the boiling sirup and cook until
:hey look clear but are not so soft
is to fall apart. When all cooked and
-emoved from the sirup, continue to
Doll the sirup until it is reduced near¬

ly one-half, then pour over the
peaches.

Delicious Fudge Cake.
Break into a bowl two eggs and

add a cup and a half of milk. Place
in a crock and add two cups of sugar,
two cups of flour (sifted two or three
times), with two teaspoonfuls of bak¬
ing powder, hten add four teaspoonfuls
cocoa, last add three tablespoonfuls
melted lard. Place in pans and bake.
Filling-Buy five cents" worth of

marshmallows, lay even on china
plate, place in moderate oven till
marshmallows spread out in shape of
the plate; spread between cake layers.
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Could Shout For Joy.
"I want to thank you from the

bottom of my heart wrote C li Rä¬
der, of Lewisburg, W Va., "for the
wonderful double benefit I got from
Electric Bitters, in curing nie of
both a severe case of stomacli troub¬
le and of rheumatism, from which
I had been an almost helpless]
sufferer for ten years. It suited my
case as though made just for me."
For dyspepsia, indigestion, jaun¬
dice, and to rid the system of kid¬
ney poisons that cause rheumatism,
Electric Hitters have no equal. Try
them. Every bottle is guaranteed to

satisfy. Only 50 cents at Penn &
Holstein's, W E Lynch & Co.

No. 666 For Chills and Fever.
This is a prescription prepared es¬

pecially for Chills and Fever. Five or
six doses will break uny case of Chills
and Fever, and if taken then as a ton¬
ic the Fever will not return. It acts
ot. the liver better than Calomel and
does not gripe or sicken. 25c.

Light Saw, Lathe and Shin
gie Miils, Engines, Boilers,
Supplies and repairs, Porta-
qle , Steam and Gasoline En¬
gines, Saw Teeth, Files, Belts
and Pipes. WOOD SAWS
and SPLITTERS.
Gins a?hd Press Repairs. (j

Try LOMBARD,
AUGUSTA, GA.
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$10.00 up for all wool suits. Spend
$10 save $5.00. F. G. Mertins, Au¬
gusta, Ga.


